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Agricultural  Markiting  S-jrvice 


HOW  FEDEft^  GRADES  FOR  FREwSR  FRUITS  AU'D  VEGET^AbLES  ARE  jEIWG 
ADAPTEiJ  TO  CONSULiERS'  NEEDS 


By  R.  R.  Pailthorp,  Senior  iJark -siting  Specialist, 
Agricultural  M;irketing  Service 

Address.,  fJationai  Association  of  Marketing  Officials, 
Washington,  D.  C.,  April  22,  194-0 

Before  discussing  the  subject  of  consumer  grades  I  should  like  to  outline 
in  a  general  way  v.'hat  the  Departnent  of  Agriculture  has  accomplishea  in  the  field 
of  standardization  of  fresh,  fruits  and  vegetables.     The  first  of  these  standards, 
issued  in  1917,  v/as  for  potatoes.    Since  x.hen  standards  have  been  issued  for 
additional  products  and  iiiany  standards  have  been  revised  several  times  in  order 
to  improve  them  and  to  k^^ep  abreast  of  current  handling  and  marketing  practices. 

At  the  present  time  th.^  Agricultur'il  Marketing  Service  has  82  standards  for 
57  different  fruits  and  vegetables.    Two  or  more  standards  are  necessary  for  some 
products  because  of  differences  in  types  and  uses.    For  example,  there  are  U.  S. 
Standards  for  fresh  tomatoes  which  arc  marketed  fresh  through  the  usual  channels 
of  trade  and  reach  the  consumer  in  the  fresh  conaition.     Another  set  of  tomato 
standards  is  for  tomatoes  grown  in  greconhouses  and  sold  fresh,    /mother  set  applie 
to  tomatoes  used  for  canning  and  still  another  set  of  standards  for  tomato 3S  for 
manufacture  of  strained  tomato  products,    T/Ve  have  also  issued  17  standards  for 
commodities  such  as  walnuts,  peanuts,  pecans,  honey,  maple  sirup,  and  peonies. 
This  will  give  you  some  idea  of  the  'progress  that  has  been  made  in  the  issuing  of 
standards  for  fresh  fruits  and  vegetables  since  1917. 

The  present  standards  for  fruits  and  vegetables  issued  by  this  Department 
do  not  necessarily  represent  the  exact  views  of  the  staff.     The  individual  graces 
have  usually  been  based  on  results  of  research  by  the  staff  but  the  finnl  standard 
have  frequently  been  m.odified  substantially  to  meet  the  views  of  various  groups  in 
the  industry.    The  Agricultural  Marketing  Service  has  tried  to  serve  as  a  fact- 
finding and  coordinating  agency  -  furnishing  facts  as  a  r-jsult  uf  research  and 
assisting  wherever  possible  in  harmonizing  the  divergent  views  of  competing  areas 
and  interests. 

In  general  the  factors  considered  in  det-.;r mining  the  grades  are  (1)  variety 
(2)  market  quality  based  on  state  of  maturity  and  general  appearance  including 
desirability  of  shape  and  color,  relative  freedom  from  such  defects  as  cause  waste 
or  unreasonable  deterioration.     The  information  on  whicn  to  base  grades  is  obtainec 
by  visiting  producing  areas  so  as  to  observe  handling  and  packing  practice;:;  and  to 
interview  gro\/ers  and  shippers  who  are  handling  the  product.     Receiving  m.arkets 
also  are  visited  to  make  observations  and  to  intervi-jw  the  trade  which  handles  th^ 
product.    Many  times  v/b  hold  conferences,  in  addition  to  obtaining  personal  inter- 
views and  making  observations,  :.nd  of  coursu  considerable  correspondence  is 
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handled  before  any  final  action  is  taken.     The  u^'.-.  of  thor;o  otL-riCL-.t^uhi  ir.  not 
compulsory  as  far  as  the  Federal  Governinenx  ic  concerned.     In  othir  vvordu;,  tiiey 
are  perraiasive  atandards  which  may  be  used  by  those  v^bo  are  interost.id  in  packing 
and  raarketing  their  products  on  the  basis  of  definit..  U.  3.  Si^anaards.    Th  n-o  is 
one  exception  and  that  applies  to  apples  and  pears  v/hlch  a.C'^  exporto--^.     Thj  tilxport 
Apple  and  Pear  Act  provides  that  the  Secretary  of  A£;rj  cullur',  issu^^;  r^;;;ul;'. r..1  oxis 
regarding  the  export  of  these  conuaoditias . 
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The  uses  made  of  the  U.  S.  standards  for  fruits  and  vegetables  v.oula  be 
rather  a  lengthy  story  but  1  think  that  the  follov/ing  concise  stateuenb  ivill  bo 
adequate.     The  standards  provide  a  basis  for  trading  between  groovers  cr  shi-jpers 
and  dealers  in  the  markets  and  are  absolutely  inuispensable  as  a  basis  i^>c  lojifj,- 
distance  dealing  where  the  buyer  cannot  inspect  the  producx..    They  provide  a  basis 
for  the  quotation  of  prices  by  the  i'-^arket  News  Service  v.ithout  ':."hich  growers  wouLu 
not  be  informed  of  current  prices  for  their  products.    Thoy  also  provide  a  basis 
for  th-j  inspection  of  fruits  and  vegetables o     Certificates  are  usee,  a;;  a  basis 
of  sales  and  "in  the  settlement  of  disputes  betv\-t;en  buyer  and  seller,    furing  the 
past  fiscal  year  more  than  45o,000  carlot;-:-  of  iruitt-  o.nd  veg-i. tables  \v';re  inspecteu 
at  shipping  points  and  nearly  4-9,000  carlots  at  r-..ceiving  markets  ;;:ostly  on  the 
basis  of  U.  S.  standards.    A  large  percentage  cd'  the  cars  of  fruits  and  vegetables 
that  are  not  inspect-^d  by  official  insp-^-ctors  arc  paciced  to  meet  the  requirements 
of  U.  S.  standards  and  are  quoted  and  sold  ori  the  basis  of  such  standards.  The 
standards  are  essential  as  r.,  basis  for  controlling  sliipments  belov;  a  certaiti 
quality  and  for  the  proration  of  shipments  in  connection  ivith  marketing  agree- 
ments under  the  Agricultural  Adjustmaat  Aoministration .     Th-<^  officia.l  standards 
for  raw  products  for  canning  havc  benefited  i_';rowers,  canners,  and  consumers.  They 
have  encouraged  gro\/ers  to  produce  o.nd  harvest  a  better  '.iU-' lity  product  for  ..hich 
canners  have  paid  highyr  prices.     The  quality  of  the  maisfufac tared  product  is 
superior  and  naturally  both  c.rinn  !r  and  c<.insu)uer  bex:efit. 

As  you  knovi?,  the  Federal  standards  for  fruits  anu  vegetables  hav  ;  been  us^-. 
mainly  in  carlo L  transactions  cana  wholess-le  channels  of  traue.    Througj)  oh:;ir  us-.t 
it  is  believed  that  a  great  improvement  has  bee-n  brought  about  in  th-..-  ouality  of 
the  products  shipped  to  market  and  as  result  thi'3  consu  lOC    is  getting  increasing- 
ly better  produce  from  year  to  year.     Certain  groups  ■.)!  consumers,  hoi.ie  jcor^omists , 
and  others,  hov/ever,  have  net  been  entirely  satisfied  w-ith  th-.-  quality  of  th-^ 
produce  they  have  been  obtaining  anu  frequently  have  aslcea  r/ne  ousstion,  "\,T:iy  can't 
we  buy  fresh  fruits  ana  vegetables  at  retail  by  U.  o.  grade  designation?"  The 
ansvifer  is  that  now  one  can  buy  s-jme  products  in  rrjtail  stores  by  U.  S.  gra.dc- 
designation.     During  the  last  few  years  the  packing  of  SwL.e  of  ch.e  ie-ss  perishabli 
products  such  as  potatoes,  vappleS;,  onions,  mid  citrus  fruit;;  iii  consu; ler-sir.eo 
packages  branded  V7ith  the  U.  S.  grade  designation  has  increase.^  uiaterially.  iJe 
in  the  Department  of  Agriculture  are  of  the  opinion  that  prof'iuce  pacKed  meet 
requirements  .^f  U,  G.  Fancy  or  U.  S.  Mo.  1  graoes  is  generally  satisfactory  to 
consumers.     Tiie  big  probl^jm  is  to  have  the  products  meet  such  reMUar Ji.ieiits  at  t!ie 
time  they  are  .offered  for  sale  to  the  r^.-nsUi^iers  in  tiie  retaxl  stores. 

Owing  to  the  higher  lab'jr  C(5Sts  in  the  cities  •■..nu  to  the  lack  oi  packing 
facilities  it  is  more  economical  and  practicable  to  prey.are  c;onsum-..r  packages 
pr'jduce  at  shipping  points.    H..)wever,  fruits.:  -.vid  v._g-jtr.bles  ar-j  m...re  ..r  1  .ss 
perishable  and  it  is  obvious  that  p;.;,ckag«i3  of  some  prjuucts  u:eetjiig  the  require- 
ments of  U.  S.  1  grade  at  shipping  point  will  not  contain  1.1.  S.  No.  1  products 
when  they  arriv-.;  at  th.e  ret;iil  st")re3.     3om'.:  specimens  may  decay  .r  break  eowii  in 
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transit  while  oth-^rs  v/ill  be  injured  iuechanic-;.lly  during  transportati.:n  and 
handling.    This  is  trurj  ^ven  of  tlio  less  perishable  proo.ucts  such  as  onions  and 
potatoes.    Unless  the  packaged  products  arc  reconditioned-  in  the  stores,  some  of 
them  will  fail  to  iaeet  the  grade  requirements  when  .offered  to  the  consuiaer.  The 
consuiuer  \;ho  purchases  such  a  package  is  dissatisfied  \vi.th  his  purchase  and 
there  is  a  resulting  tendency  to  criticise  the  requireraents  of  the  1).  S.  standaros. 

Under  present  methods  of  handling  it  vv'ould  be  impossible  to  pack  certain 
of  the  highly  perishable  conimodities  as  spinach,  beets,  strawberries,  peaclies, 
and  tomatoes  of  a  certain  grade  in  consumer-sized  packages  at  shipping  points 
and  expect  all  of  them  to  arrive  in  the  stores  in  condition  to  meet  the  require-  ■ 
ments  of  the  same  grade.    Peaches  and  tomatoes  that  have  deteriorated  can  be 
sorted  but  in  the  stores.    Hov/ever,  a  package  of  peaches  reconaitiuned  for  graae 
in  the  morning  might  not  be  up  to  grade  in  the  afternoon  o\.'ing  to  the  development 
of  brov/n  rot.     In  an  attempt  to  recondition  small  fruits  and  berries  one  vTould 
probably  do  more  daiiage  than  good  in  sorting  them  to  remove  damaged  specimens. 

Most  fresh  fruits  and  vegetables  are  not  shipped  or  displayed  in  consumer 
packages,  but  are  sold  from  bulk  displays  in  retail  stores  v/here  the  buyer  has 
the  opportunity  lo  select  the  quality  that  best  meets  her  individual  requirements. 
It  is  impossible  to  knovv  exactly  what  percentage  of  retail  purchases  ar-v:  made  by 
pe.-.'^.jnal  selection  but  it  is  probably  betv/een  75  and  90  percent.     If  bulk  displays 
of  fresh  fruits  and  vegetables  \/ere  to  be  offered  to  the  c.-nsumers  labeled  as  to 
grade  it  would  mean  that  an  insjoector  or  someone  well  trainee  to  interpret  the 
standards  would  have  to  inspect  the  produce  each  morning.    Furthermore,  someone 
would  have  to  give  close  attention  t)  the  maintenance  of  the  displays  throughout 
the  day.    At  present  the  facilities  for  training  a  corps  of  inspectors  to  handle 
the  job  are  not  available.  Also  the  cost  v/ould  probably  be  prohibitive  and  the 
consumer  v/ould  not  be  willing  to  pay  the  extra  cost  for  th^  classified  produce. 
It  is  problematical  v;hether  the  average  consumer  in  selecting  her  needs.  vv"...uld 
pay  much  attention  to  the  grade  marked  on  th.-  lot.    Would  she  not  be  more 
likely  to  select  individual  specimens  which  appear  t.;  be  the  best  in  the  display 
regardless  of  any  grade  designation? 

In  order  t-^  aid  purchasers  in  selecting  the  best  quo.lity  fr-.sh  fruits  and 
vegetable,-;,  the  Department  has  issued  a  bulletin  entitled, "A  Fruit  and  Vegetable 
Buyer's  Guide  for  Consuir.ers . "     (Miscellaneous  Publicati  -n  Mo'.  167).     This  was 
first  printed  in  1933  and  judging  by  the  demand,  it  has  been  one  of  the  !r.ost 
popular  bulletins  v/e  have  ever  issued.    Housewives,  consumer  groups,  and  purchas- 
ers for  instituti'jns  as  well  as  retail  stores  have  no  doubt  been  greatly  benefibed 
by  the  informaion  given  in  this  publication. 

In  spite  of  the  many  disadvantages  of  applying  U„  S.  standards  to  r^-tail 
quantities  of  fresh  fruits  and  vegetables,  the  Agricultural  iferketing  Service  is 
in  favor  of  developing  the  system  as  far  as  practicable.    As  has  already  been 
pointed    out,  some  of  the  less  perishable  Coi:¥uodities  are  now  offerv.ia  to  consumers 
in  packages  labeled  with  the  U.  S.  grade  designation.  During  the  last  year  we 
have  dev.-ted  considerable  study  t  .)  making  tlie  U.  S.  standarus  more  adaptable  to 
consumer  use.    In  fact  Congress  made  a  small  appropriation  specifically  for  this 
purpose.    As  a  starter  in  this  program  a  study  of  the  U.  S.  potato  st;inc[ards  is 
being  made  in  Chicago.     Since  September  two  regularly  employed  m^^m^bers  of  tho 
market  inspection  force  have  devoted  full  time  to  interviowing  retailers  and 
making  analyses  of  various  lots  of  potatoes  offered  for  sale.     Samples  obtained 
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frora  retail  tstor.s  in  Chicago  have  been  analyzed  to  detennin-e  th-s  size  ana  gci^.i 
of  potatoes  or  the  percentage  of  U.  S.  No.  1  quality  in  consuiiier  packa^vos  put  up 
at  shipping  points  or  in  Chicago,  as  well  as  in  100-pound  sacks,  50-pounG.  crates 
of  new  potatoes,  and  in  bulk  lots  in  bins  at  the  stores.     V.Tien  the  survey  is 
completed  by  the  end  of  June       will  ha.ve  a  fairly  representative  picture  of  th - 
quality  and  size  of  \vestern-,  northern-,  and  southern-gro\in  potatoes  th:.t  v.ere 
offered  to  consumers  in  Chicago  the  past  season,  as  v/ell  as  statements  frora 
perhaps  a  fifth  of  the  retail  store  managers  in  Chicago  rel;-.tive  t./  consu;..-3r 
preferences  and  to  qualiti-^s  in  potatoes  which  are  most  obj-.ctionable  to  c^iisu.;.vr 
The  analyses  of  several  hundred  coUvSuner  packag-js  of  potatoes  labeled  at-  t.j  grade 
should  gi^e  a  fairly  accurate  picture  of  the  p-.rcentage  of  potatoes  or- eked  at 
shipping  point  to  meet  a  specified  grade  that  carry  through  to  the  consur.ier. 

Yilhen  finally  tabulated  and  assembled  the  data  vvill,  it  is  hoped,  ',ive  an 
indication  of  what  changes,  if  any,  are  necessary  in  the  U.  3.  st:maards  for 
potatoes  to  make  them  more  adaptable  to  CT^nsu.ier  use.     If  this  undertaking  proves 
successful  v/ith  potatoes,  similar  studies  may  be  made  of  the  marketing  etiier 
commodities  with  a  view  to  making  the  standards  more  serviceable  from  the  con- 
sumer's point_ of  View. 
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